The purpose of this study was to determine the quality and total microbes of broiler at different location at the traditional markets in Denpasar City. This study used a completely randomized design (CRD) with four treatments. The treatments used in this study, broiler chicken sold at traditional markets in East (DT), North (DU), West (DB), and South of Denpasar (DS). The data obtained from this study were analyzed with analysis of variance. If there were significant differences (P <0,05) among the treatments, then continued with Duncan's multiple range test. The variables used in this study were carcass weight, cooking loss, drip loss, water holding capacity, water content, protein, fat, ash, and total microbes. The results showed that on the average, the highest carcass weight in DB treatment was 1.482 grams, with other treatments to get results not significantly different (P>0,05). The result of this study for variable drip loss, water content, protein, fat, and ash significantly different (P<0,05), then research result for cooking loss, and water holding capacity, were not significantly different (P>0,05). The research result for total microbies broiler chicken at traditional markets in Denpasar City have a range of 1,84 x 10 4 to 2,62 x 10 4 CFU /gram. The results were still normal when compared to SNI 7388: 2009 which states that the maximum amount that the content of TPC 1x10 6 CFU/gram. From these results, it was concluded that there were similarities quality of broiler chicken (carcass weight, cooking loss, water holding capacity, and total microbes), however, there were differences in the quality of broiler seen from drip loss, water content, protein, fat, and ash of broiler at traditional markets in Denpasar City.
INTRODUCTION
Broiler is one of the livestock products that play a role in fulfilling the needs of animal protein, where in 2014, the average consumption of chicken per capita in a week is 0.086 kg. (Badan Pusat Statistik, 2015) . One of the problems of chicken is the rampant sale of chicken originating from chicken that expired or die before cutting, chicken that comes from slaughtering process that is not good (Ibrahim, 2004) . 
Traditional market is one marketing THE QUALITY AND TOTAL MICROBES OF BROILER CHICKEN IN TRADITIONAL MARKETS OF DENPASAR CITY

MATERIALS AND METHODS
Sample on this research is taken at four traditional markets in Denpasar (traditional market of East (DT), North (DU), West (DB), and South of Denpasar (DS)). Chicken sample used the breast chicken for chicken quality. (Steel and Torrie, 1989) . The data processing was done by the SPSS 16
program.
RESULTS AND DISCUSSION
Carcass Weight
Carcass weight of the broiler chickens that circulated in the traditional market of Denpasar City was 1.481 g.
The results showed that carcass weight of the broiler chickens was carcass weight that many consumers demand.
According to Dewi et al. (2014) et al., 2015) .
Cooking Loss
The average of broiler chicken's cooking loss of DT was 31.38% and it was not statistically significant (P> 0.05) with the average of broiler chicken's cooking loss of DB, DU, and DS. The broiler chicken with the lower cooking loss has a better relative quality than broiler chicken with the greater cooking loss, because, the loss of nutrients during cooking will be slight (Soeparno, 2009 ).
This is in accordance with Prayitno et al.
(2010) the smaller percentage of cooking loss means the less of lossed water and nutrients that dissolve in the water. 
Drip Loss
The average of broiler chicken's drip loss of DT was 10.26% and it was statistically significantly different (P <0.05) with the average of broiler chicken's drip loss of DB, DU, and DS (Table 1) . Drip loss was related to the water holding capacity of the chicken.
When the water holding capacity increases, then the drip will decrease (Soeparno, 2009 ). Furthermore, Sriyani et al. (2015) suggested that the differences of family in livestock have a significant effect on the value of drip loss which was produced, where the drip loss was in line with the value of cooking loss.
Water content
The average of broiler chicken's water content of DT was 73,67% and it was statistically significantly different (P <0,05) with the average of broiler chicken's water content of DB, DU, and DS. High water content was due to the young age of the livestock, since the formation of protein and fat was not completely perfect (Rosyidi et al., 2010) .
Protein Content
Statistically, the broiler chicken's protein content of DT was significantly different (P <0.05) with the average of broiler chicken's protein content of DB, DU, and DS (Table 1) 
Ash Content
The results showed that the average of broiler chicken's ash content of DT was 1.24% and it was statistically significantly different (P <0.05) with the average of broiler chicken's ash content of DB, DU, and DS (Table 1 ). The ash content showed total minerals in a food.
Organic materials in the combustion process will burn but not as in the inorganic components that so-called ash content (Astuti, 2011).
Total Microbes
Total microbes results showed 
